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Celebrating Second Vintage 
of Tinhorn Creek Flagship Wine
�is fall, we are delighted to bring you the 2015 vintage of �e Creek and the opportunity to 
start building a vertical in your cellar. With a potential cellaring time of 15 – 20 years, this 
wine is approachable now but also has the acidity and tannins to go the distance and will 
reward with signi�cant cellaring.

Located on the Golden Mile Bench, Tinhorn Creek Vineyards overlooks the southern Okanagan 
Valley and a historical mining site – the winery’s namesake. �e friends that partnered to form 
Tinhorn Creek Vineyards in 1993 committed to be stewards of their land, and this mission 
propels everything the winery does; past, present and future. �e Creek honours this promise. 

As this waterway shapes the landscape, Tinhorn Creek Vineyards is carving its own path. 
Estate grown and handcra�ed, �e Creek symbolizes a relentless pursuit of excellence, aspiring 
to bring forth an elegant, luscious, and modern wine that re�ects both place and time.

A�er farming our vineyards for 23 years and making wines from our Diamondback Vineyard 
on Black Sage Bench and Tinhorn Creek Vineyard on the Golden Mile Bench, we feel the 
improvements we made over time have helped coax the best out of our humble vineyards. �is 
process resulted in the birth of our �agship wine – �e Creek, with the �rst vintage 2014 
released last year in the fall of 2017. 
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Cellaring potential: 10 - 15 years

2016

Nose jumps out with perfumed �oral notes, 
cranberries and preserved citrus. Brambly 
fruit almost hints at a Zinfandel, then a 
creamy vanilla ice cream comes through 
from the well-integrated French oak. Palate 
is big and ripe with some sour cherry, 
raspberry jam and bitter orange peel. 
Tannins are assertive, reminiscent of a 
Nebbiolo in texture. Rustic and fun!

CABERNET FRANC
WHOLE CLUSTER

Cellaring potential: 10 years

2017

Lemon yellow colour this year, and the 
nose has a wonderful tropical note this 
year from the Sauvignon Blanc. Melon, 
white �owers and a refreshing lemon 
tart �avour with a good dose of stone 
fruits; white peach, nectarine. Has 
wonderful texture with a subtle grip that 
will grow richer with cellaring. 

2BENCH WHITE
Oldfield Reserve

2014

PINOT NOIR
Oldfield Reserve

Innovation Series

Bright ruby red colour, showing aromas of 
black cherries, dried herbs and preserved 
orange peel. �is wine expresses great 
intensity and shows the warmth of the 
vintage. With the round mid-palate 
showing layers of bright red fruit and spice, 
it has an interesting black tea edge and 
some bitter orange (chinotto) in the �nish.  
A very stylish and complex wine with great 
age ability. 

Cellaring potential: 7 - 10 years

CHARDONNAY
2017

Its golden hue shows the barrel 
fermentation components and gentle 
aging of this wine. Nose is full of spice 
and tropical fruit, with hints of honey, 
minerals and lime. �e palate is rich and 
textured with biscotti and graham 
cracker, before quickly shi�ing to plum 
skin and lemon zest in the bright long 
�nish. 

Cellaring potential: 3 - 5 years

THE CREEK
2015

Beautiful garnet red colour showing barrel 
ageing to perfection, with a youthful 
appearance. �e nose opens with chocolate 
and blackcurrant, cassis liqueur, and 
blueberry pie. �e wine has a wonderful 
balance of power and elegance, with layers 
of chocolate and fresh red and black fruits. 
�e �nish is long and supple making this 
wine approachable now, but the acidity and 
tannins to go the distance will reward with 
signi�cant cellaring. 

Cellaring potential: 15 - 20 years

Cellaring potential: 10 - 15 years

MERLOT
2016

Garnet red colour, the nose is bright 
with plum, cherry and baking spices. 
Lots of layers here and a good balance of 
fruit and oak. �e palate shows o� 
delicious strawberry jam notes until the 
oak steps up showing some roasted 
hazelnut, with plenty of grip and power. 
Deceptively big wine in its youth and 
will reward with a few months of 
cellaring. 



WHAT YOU NEED
6 duck legs
2 lbs duck fat
2 tbsp kosher salt
2 tsp black peppercorns
1 bay leaf
6 thyme sprigs
1 cup dried cherries
½ lb oyster mushrooms

Olive oil
Kosher salt and black pepper
4 cups low sodium (or, even better, homemade) chicken stock
2 cups farro
2 shallots, diced
1 lemon
2 tbsp chopped parsley
1 tsp chopped tarragon

PAIRING
2014 Old�eld Reserve Pinot Noir

Confit Duck Leg
Dried Cherry & Grilled Oyster Mushrooms, Farro

Toss duck legs in 2 tbsp kosher salt, peppercorns, thyme and bay leaf and let sit in fridge overnight.

Heat duck fat in an oven proof pot or baking pan that will �t the fat and duck legs, bring fat almost to a 
boil and add duck legs. Place in a 215 degree F oven and let cook for 2.5 hours. �is can be done days 
ahead of time. If you do it ahead of time let the legs cool covered in the fat.

In a large pot, sauté the shallots in a couple tablespoons of the duck fat until tender. Add the farro and 
toast in the fat, add the chicken stock and simmer until tender, adding water if the liquid gets too low.

Heat a couple sauté pans on medium high and a scoop of duck fat. 

Place 3 duck legs skin side down in the pans and crisp up the skin while getting the legs 
warm throughout.

While this is happening, toss the oyster mushrooms in olive oil, salt and 
pepper and grill on the bbq or grill pan.

Chop up the mushrooms and squeeze lemon over them. Toss 
with cherries and farro, adjust seasoning and add herbs.

Split between 6 plates and top with duck legs.

DIRECTIONS



PAIRING

Roasted Winter Squash

WHAT YOU NEED
1 winter squash (butternut, acorn, delicata, kabocha, hubbard etc) about 3-4 lbs
A handful of thyme sprigs
Quality honey to drizzle
150 grams thinly sliced prosciutto
200 grams arugula
½ cup toasted sliced almonds
Juice of one lemon
Quality extra virgin olive oil (ideally bought from a specialty shop)
Pecorino Romano cheese  
Kosher salt and fresh cracked black pepper

2017 Old�eld Reserve 2Bench White

Cut squash in half from top to bottom and then slice halves into even slices about a centimetre thick.

Toss in a bit of olive oil, salt, pepper and a drizzle of honey and roast in a 350 degree oven until tender and 
lightly coloured.

At the same time roast the almonds until browned but not too dark.

Spread the squash out on a platter.

Toss the arugula with the prosciutto slices, lemon and olive oil add a pinch of salt and arrange 
on top of the squash.

Grate Pecorino generously over the arugula and serve!

DIRECTIONS

An impressive fall dish, rich in 
�avours that serve to elevate the 
complexity and depth indicative 

of the Old�eld Reserve
2Bench White .  Jeff Van Geest

Prosciutto & Arugula Salad 




